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Its bread 
and butter: 
bold menu, 
fun setting 


You can tell almost every thing you 
need to know about a restaurant by its 
bcokends: the bread and butter it serves 
at the beginning of a meal, and the cof¬ 
fee it serves at the end. 

At Potager, a classy Capitol Hill bistro 
devoted to seasonal cooking and innova¬ 
tive dishes, the bread and butter are 
very, very good. 

So is the coffee. 

Sometimes Pm wrong with my 
bread-and-butter theory, of course. But 

&&& (Great at ^ 

\ out. This place, like 

its bookends, is very, very good. 

Great even. 

Exhibit A: The room itself. With 
floor-to-ceiling windows that look di¬ 
rectly onto East uth Avenue and a cun¬ 
ning one-room arrangement of bar, din¬ 
ing area and kitchen, Potager is spacious 
and intimate at the same time. Concrete 
floors and unfinished walls seal a sophis¬ 
ticated, urban vibe that’s also lightheart¬ 
ed and cozy. 

Exhibit B: The clientele. There’s no 
ossa in the house who isn’t having a 
gofd time. Servers are busy and cheer- 
fu The kitchen churns with energy, not 
chaos. It’s lively at Potager even on un- 
cro wded Tuesdays, manageable even on 
full -house Fridays. 

Exhibit C: The menu. Potager’s bold 
(and sometimes risky) menu changes ev¬ 
ery couple of months. Take your time to 
re^d this moving target carefully. 

There's stuff that you would expect to 
see on a contemporary bistro menu: 
duck Liver mousse, baked cod brandade, 
roast chicken with prosciutto. 

And then there are the double takes: 
Pizza with rosemary... and pears? 

Shrimp risotto with paprika... and or¬ 
ange zest? Lobster... with ginger and car¬ 
rot? Lemon and thyme souffli... with 
peekytoe crab sauce? Fans of 
Jean-Georges Vongerichten, a strato- 
sphericaliy successful chef with restau¬ 
rants in New York and Las Vegas, will 
recognize some of these zany flavor 
combinations. 

Granted, ideas like these don't always 
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New York—You can try, but you 
can’t get much farther from the slopes 
of Aspen than Aspen, a trendy new res¬ 
taurant and lounge in New York City’s 
Flatiron District. 

Sure, they have some things in com¬ 
mon. For one thing, the place takes its 
name from Colorado’s most famous ce¬ 
lebrity-ridden resort For another, it’s 
definitely reaching for the same glitter 
set 

Well, sort of. Aspen probably would 
rather see Kate Hudson at the bar than 
Goldie Hawn. 

Actually, scratch that Who they real¬ 
ly want to see here is Lindsay Lohan. 

Aspen, the restaurant, hasn’t yet offi¬ 
cially thrown open the doors, but it’s 
deep into its “soft” opening. Which 
means you can get past the bouncer for 
a drink and a bite if you’re insistent 
enough. 


E very office has them. 

And every office is par¬ 
ticularly nice to them this 
time of year: Those folks who 
have a way with a holiday cookie 
and a love of sharing their good¬ 
ies with colleagues. 

We have our own cheery bunch 
herie at The Denver Post. 

T.J. in Sports, whose white-and- 
dark chocolate treats practically 
set off a riot among co-workers. 


Barb in Editorial, whose choco¬ 
late-dipped shortbread wins her 
brownie points year-round. Cyn¬ 
thia in Features, who keeps her 
grandmother’s pizzelle recipe 
alive and, in turn, her deskmates 
lively. Dana, who assembles Colo¬ 
rado Sunday each week and date- 
oatmeal cookies each December. 

These folks are genuine cookie 
heroes, and we salute them. And 
we steal from them, as well. Tak¬ 


ing their recipes home and pass¬ 
ing them off as our own. (If no¬ 
body asks, it’s not our obligation 
to disclose, right?) 

So this year, we asked them to 
get baking a little early so we 
could roll out their best dough 
for readers, as well as their fel¬ 
low journalists. 

We humbly offer these recipes 
as a Christmas gift to you. 

— Denver Post Staff 
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< CONTINUED FROM IF 

work. But when they do pull it off 
at Potager, it’s on. 

It was one of these leap-of-faith 
dishes that sealed my feelings for 
Potager: linguine with tomatoes, 
pears, nuts, capers and currants. At 
first glance, I thought, no way. Too 
crazy and. well, no bacon. 

But I took a leap of faith anyway. 
Lucky me. This was a truly spec¬ 
tacular bowl of pasta. A perfect 
snake pit of just-toothy strands of 
linguine tossed with barely cara¬ 
melized cubes of pear, tart but 
sweet marinated tomatoes, and a 
nutty trifecta of cashews, pine nuts 
and walnuts. Scattered over the 
top, a handful each of capers and 
currants, little Trojan horses carry¬ 
ing opposing blasts of brine and 
fructose. Oils from the tomatoes, 
nuts and capers meld together, glis¬ 
tening. And in the middle of it alt, a 
capitol dome of creamy, slow-melt¬ 
ing mascarpone just waiting to be 
stirred into the noodles. Or dol- 
loped onto each bite, one at a time. 

With so many moving parts, this 
dish could have been a disaster. 

But it was delicious, and I was 
floored. Eating it was interactive, 
like a game: With so many distinct 
components, you can build mil¬ 
lions of combos on your fork. It 
was unusual, busy and ebullient; a 
real stroke of genius. When the*', .- 
menu changes, I’ll nnss it. 

Other high points on the current 
(winter) menu: homemade gnocchi 
with chanterelles and shallots. 
Roasted figs with ricotta and arugu- 
la. Curried butternut soup with 
pear marmalade. Sauteed opah 
with celery root. 

Low points on the menu are few, 
but they're here. A fast-changing 
menu means some unperfected 
dishes. Lamb shoulder roasted 
with garlic and white beans was 
well-prepared but ordinary. 

Smoked trout salad was burdened, 
not enhanced, by potatoes. And try¬ 
ing to make any sense at all of the 
lemon and thyme souffld with 
peekytoe crab sauce was an exer¬ 
cise in tail-chasing. 

But who else is daring enough to 
put a lemon and thyme souffle 
with peekytoe crab sauce on the 
menu? Takes guts, and guts are rar¬ 
er than ever in kitchens these days. 

It is worth noting that Potager 
will make vegetarians happy. De¬ 
pending on the latest menu, you 
might find a delicate beet risotto or 
a hearty wild mushroom lasagna. 
Pumpkin, sage and pine nut ravioli. 
Sauteed mozzarella cheese with oI~- 
ive-caper sauce. And, of course, 
the gnocchi and linguine. 

It is also worth noting that Potag¬ 
er is devoted to seasonal cooking. 
This is great, but watch what you 
ordfer, of things can get redundant. 
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While Potager's menu changes often, its intimate yet lively one-room arrangement of dining room, bar and kitchen is a fixture. 




The unusual combination of linguine, tomatoes, pears, nuts, capers 
and currants topped with mascarpone is pasta perfection. 

At one visit, I found pears in my ap- • ** ce to Potager^-feest dessert. But if 
petizer, main course and dessert. Jr Y° u do nothin S else, sit at the bar 

love pears and all, but next time 1*11 3 c0 ^ ec ot a glass of Sau- 


ordcr the chocolate pudding for 
dessert. 


ternes and a ramekin of Potager’s 
creamy, sweet, bitter, smooth, 


Have 1 mentioned the chocolate coma-inducing chocolate pudding, 
pudding? There aren’t enough col- Simple, classic, perfect. (And don’t 
umn inches in this paper to do jus- "worry, it’s always on the menu.) 

‘ One wobbly but manageable fea¬ 


ture of Potager is its wine-pairing 
recommendations. Listen to your 
instincts and don’t be afraid to or¬ 
der outside the Wine fines. Sure, 
the Georg Mahn Dornfcldcr (Ger¬ 
many), suggested as a pair with the 
lamb sausage with sun-dried cher¬ 
ries, was perfect. But the Snowden 
Lost Vineyard cabernet (Napa), 
pcggdd to wash down the lamb 
shoulder, didn’t work. Thankfully 
there was a Langmcil syrah (Aus¬ 
tralia) on the menu, and that did 
the job nicely. 

Know this: It’s not cheap to eat at 
Potager. But the prices aren't out 
of line with the rest of the best res¬ 
taurants in Denver, and given the 
level of talent on display, you 
won’t feel ripped off, 

Some seating advice: Potager 
doesn’t accept reservations, so 
- come early or late. And if you can, 
be picky about your seat. At the 
wrong table, the roaring ventfia- 
tion system overhead caa'.SQffftcatc 
your conversation. JocSfeytet acta¬ 
ble by the windows. 

Potager chef-owner Teri Rippeto 
is c le arly a curious pe rson wh o 
likes to study, experiment and 
learn. She also likes to show off, A 
nutty professor of sorts, with high 


artistic ambitions. Lofty standards, 
deep talent, remarkable attention 
to detail, bravado. 

And really, really good bread and 
butter. 

Dining critic Tucker Shaw can he 
reached 01303-820-1958 or 
din ing@den verpost.com. 


Potager 

Seasonal American/Continental 
1109 Ogden St. "503-832 5788 ;*** 
Atmosphere: Sophisticated but casual dining in a 
stylish and friendly urban bistro. 

Service: Efficient, accessible and knowledgeable 
about a varied and frequently changing menu. 
Plates: Small plates. $6.50-$18 Entrees, $16-$26. 
Hours: Tuesday-Thursday 5-10 pm, Friday and Sat¬ 
urday 5-11 pm. 

Details: All major credit cards accepted. No reser¬ 
vations. Wheelchair accessible. Street parking plus 
a small lot in back. Outdoor garden during warm 
months. 

•Four visits. 

Our star system: 

****: Exceptional 
***: Great 
**: Very good _ 

Good 

Mo stars: Needs work 
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Experience the Spirit of the Holidays 
Just 45 minutes wejlofDenvenml-70 

Mg 303-567-4660 7 
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COULD YOU BE SUFFERING FROM 
DEPRESSION? 

Do you.,. 

• feel sad or empty? 

• have a feeling of worthlessness? 

• feel fatigue nearly every day? 

• Ice! a diminished interest in day to day activities? 

• have a decrease or increase in appetite? 

• have trouble sleeping or sleeping too much? 

Have these symptoms lasted at least 12 weeks 9 


Interested? Call (303) 443-7229 



MEDICAL BILLING & CODING 

‘ Gkt Your CPC. CBCS. CMAA. 4 MOS .4" v ' 

‘ P*'n hutnustnpr, & Jon Pumirm \J,Mt I--Imim wi, 

’ Only 2-12 Mouths! piL'.V 

;- AI NR ' CALL TODAY 800-641-9535 


YOU 

ARE OUR 
FOCUS 

Because your eyes are 
unique, ICON uses multiple 
lasers to customize your 
treatment. And with LASIK 
starting at $499 per eye, 
LASIK is more affordable 
than ever. 



ICON 
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HAVE YOU BEEN „ r< —_, 

DIAGNOSED H ^ EAlSAFARlMlNjTiER ] 

WITH MSP 


CAMP 

DECEMBER 19 th - 22 m 

TME PART IN A WILD ADVENTURE . ^ 
^THROUGH RAINFORESTS-REEfe, ® 
p. RIVERS AND MORE! MAKE A ‘ ^ 

SPLASH WITH OUR HANDS-ON, 
^INTERACTIVE EXPERIENCES. 

For Ages 5-10 

For more information call 

|Ipsllijf (3031561-4450 

or wal lW ' v doiwfotnaquarim com 
Reservations requited j 


► ‘LASIK $499 - $1498 
used and Rx. <>; 


» Financing available for all 
credit types. “ -> 


► Over 55,000 successful 
procedures. 

* ICON uses the latest 
technology including 


II you arc between the ages of 18 and .55 with a 
diagnosis of Multiple Sclerosis you may qualify to 
participate in an investigational study. 

Qualified participants will receive study related: 
*MRI examinations 
' Laboratory and Radiographic testing 
*Dcxa Scans “ - 

*MS evaluations 

Nationally renownedjCoJorado Ncur^U.^cnl 
Consultants in conjunction with Mountain View 
Clinical Research. Inc. is participating in a clinical 
trial for the investigational treatment of multiple sclc 
rosis. Colorado Neurological Consultants has been 
recognized by Denver’s 5280 Top Doctors as welfas 
by the US News and Woild Report. 

' > learn more about the study please call 
Kristen Johnson at 

Mountain View Clinic.,: Research, Inc. 

720 - 941-9363 , 
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